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C#4PC//ffP/f 804P0 Esa
An artisanat charcuterie board, featuring a curated selection of hand-crafted cured
meats, gourmet cheeses, and house-made accompaniments (GFo)

C#/C/ff/t/ //trf? Pr4ff Ezz
Detight in our chicken tiver pate, served with toasted brioche, tangy cornichons and a
wa rm pear chutney. This rich, savoury dish offers a perfect batance of flavours for an
indLrtgent experience 1cro1

P0T470 ul #r4/0r//(/ fPfrTA &a
A gotden-baked potato frittata and satty, carametised haloumi cheese. Served with a
perfectty batanced zesty satsa verde (GE v)

4//fifPq//t/f C.4l//4P Ele
Aubergine caviar, a smoky, creamy spread made from roasted eggptant, served with
fresh[y baked baguette. This dish offers a rich, savoury flavour that's pertect tor sharing
and savouring 1cro, vy

P2////f fP/rK
Shoestring f ries with thyme salt and confit aioti 1cr, v)

P4/t/t0 PPI l/l/ S/rfilfPs
Panko crumbed King prawn's served with goma dare

,?04,9f 70/4,470 ul BllPPifA
A selection of seasonaI tomatoes oven roasteo with oregano. served
with burrata and focaccia (GFo. v)
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84/f8/l/4 804P0 Ele
A sample selection of locaI and imported cheeses with fig jam, appte, and toasts, a
perfect paringwith a glass of vino 1cro,v;



n/rPrf
8lh4// 8r4//0T1/tit
Succutent qualI wrapped around a flavourfuL aLmond, fig, and sage
stuffing, accomoanied by rich parsnip purde and topped with cure,J egg
yoLk lcry

P///frTfS
Pork and duck riltettes, a rich and savoury spread served with tangy
cornichons, toasted brioche, and warm pear chutney (cFo)

$4//frT{
GriLled hatourni and pumLlkin gatette, beautifulty paireci with tender
asparagus and peoperywatercress salad, and adtzz.le of figvinaigrette
(GF, V)

Sftf ffi#r
Chermouia-rnarinated beef skirt griLted rnediur.n rare and served
alongside charred corn ribs. Sliced over a bed of ftavourtul aubergine
caponata and drizzled with harissa dressing icr)
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llfrfti/
71//Cf-C00/tf0 /4/{8
Succutent [amb stow cooked, then pan seared and served with
refreshing fennel sialv and a rich pumpkin sauce (GF)

//(4$/fff f/S#
Pan seared market fish wrapped in prosciutto served with mogh16bien,
and miso tanini dressing

#4/f SP/{/"C#C0C/f
i'4arinated in lenron, gritted and finlshed in purgatory,, accompan;ed by a
sweet ccrn and rlew season potato rosti (cF)



O{SS{PT

t/1t//ii,4 flt/fii cpfuir gprurr ,fta
Vanitia lle,-il1 creme br0lde served nrith pistachio biscotti iv)

A l'iand-oicked selection of iocatan,l iilpcrled cileeses wlth mLrscatel.,
quince I:'aste,/ fiy, iarn, apaie and toasts (GFc, !,)

,f/€//OP /t{tk//4/q,4 El5
Chocotale pastry lart fiited with blood orange .urd ;rnd topped w:th
toasLed ital.;an merlngue (vl

,4fff? plltktlfP C#[fS{ 804P0 Ezq


